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					orange
					this word contains hard-coded soft-hyphen entities &#x00AD;
			

			
					orange-red 
					this word contains hard-coded soft-hyphen character in the following format &#173;
			

			
					dark violet
					this word contains hard-hyphen entity &#8208;
			

			
					violet red 
					this word contains hard-hyphen characters, -
			

		
 
		
	Description

		-epub-hyphens:auto; and xml:lang="en" propterties are set on body element via inline style element. First paragraph inherits value of -epub-hyphens: from body element, while other two paragraphs overwrite value of -epub-hyphens: property. Words with hard-hyphens and hard-coded soft hyphens are highlighted in color (see legend above). Hard hyphens should always be visible. Hard-coded soft hyphens should appear if the word, which contains it, is broken. Regardless of the value of the -epub-hyphens: property set in the source document, -epub-hyphens: will be eventually striped out from DOM by WSDK. When values are manual or none, -epub-hyphens: property will be simply removed from DOM, without any manipulations. When value is auto, soft hyphens will be injected where appropriate, if such word is found in hyphenation dictionary, and then -epub-hyphens: property will be removed from DOM.

		
	Hyphenation property -epub-hyphens:auto applied to body element

	 This paragraph inherits value for -epub-hyphens propterty from body element; it also contains words with hard-hyphens.

	  
	This XHTML document has a ‐epub‐hyphens:auto applied to body element. There are several p elements in this document, and for one of those paragraphs -epub-hyphens is set to manual and for other it is set to none. Soft hyphens should be inserted when applicable for all paragraphs that don't have hyphen proprety set. All paragraphs contain some words with hard-coded soft hyphens. Those words are highlighted in orange, this words should be hyphenated if they are broken, regardless of the value of the -epub-hyphens property for that paragraph.
	


	Hyphenation property  -epub-hyphens:none applied to paragraph below

	 This paragrph has some words with hard-hyphens and some hard-coded soft hyphens. Hard hyphens should always be visible. No more soft-hyphens should not be added, but hard-coded soft hyphens should appear, if such word is broken.

	
	Attempts to cultivate the vanilla plant outside Mexico and Central America proved futile because of the symbiotic relationship between the tlilxochitl vine that produced the vanilla orchid and the local species of Melipona bee; it was not until 1837 that Belgian botanist Charles François Antoine Morren discovered this fact and pioneered a method of ar­ti­fi­ci­al­ly pol­li­na­ting (ar­ti­fi­ci­al­ly pol­li­na­ting  ar­ti­fi­ci­al­ly pol­li­na­ting) the plant. The method proved financially unworkable and was not deployed commercially.[3] In 1841, Edmond Albius, a 12‐year‐old slave who lived on the French island of Réunion in the Indian Ocean, discovered the plant could be hand-pollinated . Hand-pollination allowed global cultivation of the plant.[4]
	


	Hyphenation property  -epub-hyphens:manual applied to paragraph below

	 This paragrph has some words with hard-coded soft-hyphens in different formats. No more soft-hyphens should not be added, but hard-coded soft hyphens should appear, if such word is broken.

	
	There are currently three major cultivars of vanilla grown globally, all of which derive from a species originally found in Mesoamerica, including parts of modern day Mexico.[5] The various subspecies are Vanilla planifolia (syn. V. fragrans), grown on Ma­da­gas­car, Réunion, and other tropical areas along the Indian Ocean; V. tahitensis, grown in the South Pacific; and V. pompona, found in the West Indies, Central, and South America.[6] The majority of the world's vanilla is the V. planifolia variety, more commonly known as Bourbon vanilla (after the former name of Réunion, Île Bourbon) or Ma­da­gas­car (Ma­da­gas­car  Ma­da­gas­car  Ma­da­gas­car Ma­da­gas­car ) vanilla, which is produced in Ma­da­gas­car and neighboring islands in the southwestern Indian Ocean, and in Indonesia.[7][8] Leptotes bicolor is used in the same way in South America.

	Vanilla is the second most expensive spice after saffron,[9][10] because growing the vanilla seed pods is labor-intensive.[10] Despite the expense, vanilla is highly valued for its flavor, which author Frederic Rosengarten, Jr. described in The Book of Spices as "pure, spicy, and delicate" and its complex floral aroma depicted as a "peculiar bouquet".[11] As a result, vanilla is widely used in both commercial and domestic baking, perfume manufacture and aromatherapy.
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